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                     Yield – 1 portion for each group member

Ingredient





Amount
Refrigerator Biscuits





1 tube
Cinnamon







2 tsp.  
Granulated Sugar





2 T. 
Butter or Margarine, melted




½ stick
Powered Sugar






¼ cup

Water







2 tsp.

Vanilla Extract






½ tsp.  

Cooking oil spray





as needed to spray pan
Method

1. Pre-heat oven to 400 degrees.

2. Mix cinnamon and granulated sugar together in medium mixing bowl.  
3.  Melt butter ~ 10 seconds at a time in microwave. 
4. On a cutting board, separate a tube of refrigerator biscuits into individual pieces.  Cut each biscuit into quarters.

5. Dip each biscuit quarter into the melted butter and then into the cinnamon/sugar mixture to coat.  

6. Line your round pan with foil and lightly spray with cooking spray.

7. Dump all biscuit pieces into the pie an, spread them out to the sides to look like a “ring” of dough pieces.  No pieces should be in the center of the pan.  

8. Bake for 12 minutes.

9. While baking make the glaze by combining the powdered sugar, water and vanilla in a small dish.  Mixture is super sweet so recipe only yield a little bit.

10. When bubble ring is done baking, remove carefully from oven.  Remove foil from pan – lifting ring.  Place on center of your table and drizzle with glaze.  

11. Make sure your kitchen is completely cleaned up and left as you found it.

12. Divide evenly among your group members.  Enjoy!

